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Tepung bekatul merupakan salah satu sumber serat pangan yang 
potensial untuk dikembangkan. Tepung bekatul dapat digunakan pada 
cookies kacang hijau yang masih mengandung sedikit serat pangan. 
Penggunaan tepung bekatul dapat mempengaruhi sifat fisikokimia dan 
organoleptik cookies kacang hijau. Tujuan penelitian ini adalah untuk 
mengetahui pengaruh penggunaan tepung bekatul terhadap karakteristik 
fisikokimia dan organoleptik cookies kacang hijau. Penelitian 
menggunakan Rancangan Acak Kelompok (RAK) dengan satu faktor dan 
lima taraf perlakuan. Percobaan dilakukan lima kali ulangan. Faktor yang 
diteliti adalah penggunaan tepung bekatul yang terdiri dari 0%; 10%; 
20%; 30%; dan 40%. Hasil penelitian menunjukkan adanya pengaruh 
nyata penggunaan tepung bekatul terhadap kadar air, spread ratio, tekstur 
(hardness), warna, dan kesukaan terhadap kerenyahan, warna, dan rasa. 
Penggunaan tepung bekatul yang semakin besar menurunkan kadar air 
(3,02% – 2,39%), menurunkan spread ratio (6,58 – 5,73), meningkatkan 
tekstur (hardness) (2,58kg – 3,71kg), menurunkan lightness (70,47 – 
60,66), meningkatkan nilai redness (4,72 – 7,58), menurunkan nilai 





 – 70,50o), serta menurunkan kesukaan warna 
(5,72 – 2,86), menurunkan kesukaan kerenyahan (5,46 – 4,15), dan 
menurunkan kesukaan rasa (5,45 – 3,57). Berdasakan hasil uji 
organoleptik, maka penggunaan tepung bekatul hingga 20% dapat 
diterima oleh panelis dengan tingkat kesukaan terhadap warna, 
kerenyahan dan rasa (agak suka – suka). Serat pangan pada perlakuan 
terpilih adalah 5,64%.  
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Rice bran flour is one of the potential sources of dietary fiber to 
be developed. Rice bran flour can be used in mung bean cookies that 
contain a low of dietary fiber. The usage of rice bran flour can affect the 
physicochemical and sensory properties of mung beans cookies. The aim 
of this research was to observe the effect of the use of rice bran flour on 
the physicochemical and sensory properties of mung bean cookies. This 
research used Randomized Block Design (RBD) with one factor 
examined i.e. the use of rice bran flour with five levels i.e. 0%, 10%, 
20%, 30%, and 40%. The obtained cookies were subjected to the analysis 
of physicochemical characteristic (moisture content, spread ratio, 
hardness, and colour) and organoleptic characteristic (colour, crispness, 
and taste). The experiment was conducted five replications. The results 
showed that the usage of rice bran flour gave significant effect i.e. 
moisture content, spread ratio, hardness, colour, and preferences of 
colour, crispness, and taste. The increased usage of rice bran flour 
increased moisture content (3,02% – 2,39%), decreased spread ratio (6,58 
– 5.73), increased hardness (2,58kg – 3,71kg), colour properties i.e. 
decreased lightness (70,47 – 60,66), increased redness (4,72 – 7,58), 





 – 70,50o), also decreased preference of colour 
(5.72 – 2.86), decreased of crispness (5.46 – 4.15), and decreased of taste 
(5.45 – 3.57). Based on the results of sensory test, the use of rice bran 
flour up to 20% can be received with a preference level of color, 
crispiness and taste. Dietary fiber value in selected treatment was 5.64%. 
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